The characteristics of a white-core (shinpaku) shape, assembly form of elongated endosperm cells, and the structure of endosperm cells of rice grain samples, including sixteen lines of endospermmutant which have a white-core structure, were examined by a stereoscopic or scanning electron microscope. Their physical and chemical properties for sake brewing were also analyzed. Seven types of the white-core shape, two types of the assembly form of the elongated endosperm cells, and six types of the amyloplast structure were observed among the samples. Rice samples whose central parts mainly consisted of slender-type elongated endosperm cells absorbed significantly more water than the samples consisting of radially elongated endosperm cells. A weak relationship between the type of the amyloplast structure and the digestibility (Brix) was observed. Rice samples with a small white-core area showed rather low a-amylase activities. No distinct relationship between the contents of crude protein, minerals, or the amylose of rice grain samples and the types of white cores, or the structure of amyloplasts was observed. The content of the phosphorus showed a significant correlation with either water absorption (20 min, r=0.667 and 120 min; r=--0.635) or the content of crude protein (r= 0.811). The content of amylose showed a significant correlation with water absorption (20 min ; r=--0.745,120 min; r=--0.725, and after steaming; r=--0.681).

